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FHC-2140
Technology of meat
preservation and
processing

Study the different methods of meat preservation and its effect on
sensory, microbiological and chemical quality- Study the technological
properties of meat and the occurrence of binding in meat products-
Machines used in meat processing and its functions.

FHC-2141
Analysis of meat, fish
and its products

Study the chemical composition of different meats, fishes and its
products- Study the chemical composition of fat in meats and its effect
on consumer health- Study the amino acid of different meats.




